What Gum Is Made Of

Ingredlenls used in Wrigley's gum are extensively tested to ensure that their quallty meets the standards of all iocal
and lnternatlonal government food regulations, :

Gum Base

Gum base puts the 'chew' in chewmg gum binding aII the |ngredlents together for a smooth soft texture. The ergley
Company uses synthetic gum base materials for a conmstent and safe base that prowdes longer—lastlng ﬂa\.rour j
improved texture and reduced tackiness.

syrup are used in the productmn of Wrigley s sugar'sweetened chewmg gums,
Sweeteners .
The finest grades of pure powdered cane sugar beet sugar and com sgrug are used in the prOdUC'[IOI'l oangIey s o
sugar-sweetened chewing gums

Several types of hlgh-qntensny sweeteners are used in Wr|g|ey s sugarfree products and as flavour enhancers in some .

other brands. These artificial sweeteners deliver long-lasting, noncaleric taste and do not promote tooth-decay.
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Softeners and Bulking Agents
Glycerin and other yegetable oil Eroduc s help keep the gum soﬂ and ﬂexrble by retaining the proper amount of -
‘moisture in anley prod_uc’[s Ingredlents like mannitol and sorbitol ensure the proper density of a product.

Flavourmgs and Colourmgs : .

The most popular flavours for chewing gums come from the mint glanl Mint ﬂavourlng for Wirigley's chewing gums is
extracted from fresh mint planis grown on farms in the United States. After the plants are harvested, they go through a
distillation process that extracts the oils used for flavouring Wrigley brands. Other Wrigley brands are ﬂavoured by a
varlety of fruit and spice essences. Colounngs are used to dlstlngi.ush different ﬂavours :

Preservat{ves :
A small amount of preservative helps maintain the freshness of all Wrigley products.

How Gum is Made

The Wrigl'ey 'Co_mpahy manufacturers chewing and bubble gums'with' long-lasting flavour and dependable, uniform
quality. This includes manufacturing our gum in spotless, air-conditioned raoms and sampl'ing all ingredients before
accepting them into any of our19 factories. After raw lngredlents are approved for qualrty the first production stage
beglns

Meltlng
:The makmg ofergley ) gum beglns by meltmg and purlfyrng the gum base
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Mlxmg _
The melted base is poured intoa mlxerthat can hold up to 1'ton of |ngredlents Sweeteners and flavours are added at
just the right moment and in just the right amounts and then slowly mixed.

Rolling

From the mlxers a Iarge 'loaf of gum is sent through a series of rollere that ferm |t into a thln wide rlbbon Each palr of
rollers is set closer together than the previous pair, gradually reducing the thickness of the gum. A light coating of finely
powdered sugar or sugar substitute is added durrng this process to keep the gum frOm stlckmg and 1o enhance flavour.”

Scorlng _
At the end of the rolhng process, the continuous ribbon of gum is then cut into a pattern for sticks short thicker tabs,’
Iong rol!ed strlps or small rectangular gum centres depending on what type of gum is bemg made.
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Condltlonmg

The scored gum is then moved to a temperature- controiled enwronmen o'cool and ensure the ﬂnlshed gum will have _

the right consmtency and stay fresh on store :

shelves. '




‘Breaking and Coatmg

After tempermg, the gum centres are broken |nto individual pieces. The pieces are then fed to a spray dries that forms '
the crunchy coating around the gum centre. It tumbles the pieces while a prepared syrup mixture, made of filtered '
water, sweeteners, and colourlng is sprayed onto the gum This combmatlon of tumbling and spray coatlng forms a-
candy shell around the soft gum centres. : : :

i Wrappmg . _ g
After coollng and tempenng skilled ogerators break the sheels of stlcks up into sectrons and feed them |nto the
wrapping rnachme ]n one contmuous process, the wrapplng machlne recewes and wraps the sticks, in some cases

app]ying. an _qu{er wrapper '_and seal?_fﬁé .e:nd;s' of th_e'packag_e.'_' IR




Packaging _

Pellet-style gumn is principally packaged by two methods. One is to place the pellets into the formed plastic
‘compartments of a blister pack. The package is heat sealed with a foil backing, and inserted into a cardbeard sleeve.
The second method is to line up 10 pellets in.a row, wrap in traditional packaging and seal both ends to ensure
freshness, For Wr[gley s Hubba Bubba® Bubble Tape® a ribbon ofgum is rolled up and placed in a plastic clamshell-
like package. . '

Our Founder

_ _ illiam Wrigley Jr. circa 1921, -
William Wrigley Jr.
William Wrigley Jr. was born in Philadelphia in 1862' af the he'igh"t'ofthe Civil Wer: His father, William, Sr., was a soap

manufacturer, and as a httle boy young William carried a basket through the streets of Philadelphia, sellmg anley &)
Soounng Soap :

When he became a teenager Wslllam took a full- t|mejob asa soap salesman for his father. He had a talent for
.salesmanship, and he drove a horse and wagon from town to town, trying to convince stores to stock ergley & soap..

_Wllllam ergley Jr struck out on his own in the spring of 1891 -when he was 29 years old He: left Phlladelphla for
Chicago with just $32in hls pocket and a dream of runn

for seeing things from his c_:_usl'o_mefs' point of view 2




At the start of his new business in Chicago, William sold his father's Scouring Soap. As an exfra incentive to merchants
io stock the soap on their shelves, he offered 'premiums’ - free gifts, such as cans of baking powder.

Trouble was, baking powder turned cut to be more popular than scap!
‘Rather than give up, William switched to the baking powder business.

One day In 1892, William got the idea of offering 2 free packages of chewing gum with each can of baking powder, The
offer was a big success. Once again the premium - chewing gum - seemed to be more popular than the product it was
designed to promote. o '

A year later, In 1893, William Wrigley Jr.
introduced a new gum he called Juicy _
Fruit®. And so began the world's most * -
popular and successful chewing gum
business!

For m'o're_info'rma_tion about the history of
the Wrigley Company in the UK, visit
our Heritage timeline.
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1 9 2 1 Machine Wrapping

The basic concept of the present-day wrapping machines for HERSHEY'S KISSES Chocolates dates back to a
single channel wrapper developed in August 1921. The plume was added around this time. Before these
machines, KISSES Chocolates were wrapped by hand. Today's machines can wrap up to 1,300 KISSES
Chocolates per minute!

192 4The Famous Plume

Our founder Milton S. Hershey obtained a registered trademark for the iconic plume extending out of the wrapper
in 1924.




. " g M s o Do
1942 K1SSES enlists!

Production on HERSHEY'S KISSES Chocolates was briefly interrupted from 1242-1949 due to the rationing of
silver foil during World War . KISSES Chocolates mixing machines were also used at this time to produce
chocolate paste for military ration bars. It's estimated that 3 billion ration units were produced during this period.

Hershey’s: It all started with a decision.

Our company originated with candy- -manufacturer Milton Hershey's decision in 18984 to pro'duce sweet chocolate as a
.coating for his caramels Located in Lancaster; Pennsylvama the new enterprise was named the Hershey Chocolate
?Company In 1900, the company began producing milk chocolate i in bars, wafers and other shapes With mass .
.PFOdUCtIOF‘I Hershey was able to lower the per-unit cost and make milk chocolate, once a luxury item for the wealthy',
affordable to all. One early advertising slogan desorlbed this new product as “a palatable confeation and a most

'nourlshmg food.”.
A co'mpany on the move.

The immediate success of Hershey’s low-cost, high-quality milk chocolate sooh caused the company's ownerto
consider increasing his production facllities. He decided to build a new chocolaté factory amid the gently rolling "
farmland of south-central Pennsylvama in Derry TOWnshlp, where he had been born. Close to the ports of New York
and Philadelphia that supphed the |mported sugar and cocoa beans needed, surrounded by dairy farms that prowded

‘the milk required, and w1th a local labor supply of honesl hardworklng people the locat|on was perfect By the summer
:of 1905, the new factory was turnlng out dehcmus mlll( chocolate :

New p_roducts, hard times.

Throughout the next two decades, even more products were added to the company's offerings. These included MR,
GOODBAR Candy Bar (1925), HERSHEY'S Syrup (1926), HERSHEY'S chocolate chips (1928) and the KRACKEL bar-
(1938). Despite the Great Depression of the 1930s, these products helped the newly incorporated Hershey Chocolaté.
Corporation maintain its profitability and ‘avoid any worker layoffs. Nevertheless, supported by the CIO labor union; a -



group of workers staged a six- day strike that ended with the strikers belng forcibly removed by loyal workers and Iocal
farmers. :

A family friend becomes a family member.

The postwar period saw the introduction of a host of new products and the acquisition of an old one. Since 1928, H.B.
“Harry" Reese’s Candy Company, also located in Hershey, had been making chocolate-covered peanut butter cups.
Given that Hershey Chocolate Company supplied the coating for REESE'S ‘penny cups,” (the wrapper said, “Made in
Chocolate Town, So They Must Be Good") it was not surprising that the two companies had a good relationship. As a -
result, seven years after Reese 5 death in 1956, the H.B. Reese Candy Company was sold to Hershey Chocolate
Corp : . .

The Hershey Company entei-s a neyv centu?y.

EToday, The Hershey Company is the leading North Amerlcan manufacturer of chocolale and non-chocolate
‘confectionery and grocery products. As the new millennium begins, The Hershey Company continues to introduce new -
:pi‘oducts freduenﬂy and take advantage of growth opportunities through acquisitions. HERSHEY'S products are known
and enjoyed the world over. In fact, the company markets its products in approximately 70 countries werldwide. With -
approximately. 14,000 employees and net sales in excess of $6.8 billion, The Hershey Company remains committed to
the vision and values of the man who staned it all so many years ago :
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Making Chocolate

Welcome to Hershey, Pennsylvania, home of the world's largest chocolate factory. This is where HERSHEY
makes its famous chocolate, but it really starts in the tropics.

Born in the Jungle

All around the world, from Brazil to Indonesia to the Ivory Coast and
Ghana, deep in the tropical jungle there grows a very special tree...the
cacao tree.

Cacao trees grow melon-like fruit, which is harvested by hand. Inside each 3
pod are about 20-40 seeds, or cocoa beans. It's these beans that give
chocolate its special flavor.

After the beans are remgoved from the pods, they are placed in large
heaps or piles. This is called fermentation, and takes about a week.
During this time, the shells harden, the beans darken, and the rich cocoa flavor develops. After drying, the
beans are ready for transport to the chocolate factory.

Liquid Chocolate
Railroad cars carry the cocoa beans from the docks to the chocolate
factory where they are cleaned and stored.

Cocoa beans from different countries each have a distinct flavor, After
arriving at the factory, the beans are stored by country of origin until they
are blended to give them that special Hershey taste.

Cocoa beans are roasted in large, revolving roasters at very high
temperatures.

A special hulling machine then takes the dry, roasted cocoa beans and separates the shell from the inside of the
bean - called the “nib.” This is the part of the bean actually used to make chocolate.

The nibs now are ready for milling. Milling is a grinding process which turns the nibs into a liquid called
chocolate liquor - a smooth, dark stream of pure chocolate flavor which, by the way, contains no alcohol. Now it
is ready for the rest of the ingredients!

Mixing it Up
The main ingredients in chocolate are the chocolate liquor, cocoa butter,
sugar and milk.

Hershey uses fresh, whole milk to make its milk chocolate. It's been that
way since Milton Hershey developed the recipe in 1900. Tanker trucks
bring the fresh milk to the factory every day where it is tested,
pasteurized, and then mixed with sugar. The whole milk-sugar mixture is
slowly dried until it turns into a thick, taffy-like material.

At the heart of the chocolate factory is the central blending operation
where the chocolate liquor is combined with the milk and sugar. This new mixture is dried into a coarse, brown

powder called chocolate crumb.

Perfecting the Product
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The chocolate crumb powder is used to make milk chocolate. Hershey
adds cocoa butter to the crumb which brings out the rich taste and
creamy texture of the chocolate. The crumb travels through special steel
rollers which grind and refine the mixture, making it smoother.

The crumb becomes a thick liquid called chocolate paste. The paste is
poured into huge vats called conches. Once inside the conche, large
granite rollers smooth out the gritty particles from the crumb. This
process can take anywhere from 24 to 72 hours to complete.

Now the chocolate paste has the smooth, familiar look of milk chocolate and it's ready to be made into our
favorite HERSHEY'S products. The paste is tempered, or cooled in a controlled manner to the right texture and
consistency, Other ingredients, like almonds or peanuts, can be mixed into the paste during tempering or added
directly to the moulds. '

Chocolate Bars and HERSHEY'S KISSES Chocolates

Most chocolate bars are made by pouring the liquid chocolate paste into
moulds. The moulding machines can fill more than 1,000 moulds per
minute with delicious HERSHEY'S chocolate. The filled moulds then take a
bumpy, vibrating ride to remove air bubbles and allow the chocolate to
settle evenly. Finally, they wind their way through a long cooling tunnel
where the liquid chocolate is gently chilled intc a solid candy bar.

Now it's ready to wrap... fresh, delicious, HERSHEY'S chocolate.

While a lot of HERSHEY'S chocolate products are poured into moulds,
HERSHEY’'S KISSES Chocolates are made a little differently. Special machines drop a precise amount of

chocolate onto a moving steel belt and then quickly cool it to form the famous HERSHEY'S KISS shape. Hershey
makes more than 80 million Kiss-shaped products every day at its chocolate factories in Hershey and California.

Fresh From the Factory
As America’s leading chocclate manufacturer, Hershey produces more
than a billion pounds of chocolate products each year.

A sophisticated, computerized distribution system makes sure that fresh
products arrive at retail outlets across the country.

Although the name Hershey means “chocolate” to most people, Hershey
produces a lot of other famous products like Reese's peanut butter cups,
York peppermint patties, Mounds and Almond Joy, Twizzlers, Payday, and
Jolly Rancher. They are all part of the growing family of chocolate and candy products produced and distributed
by Hershey.

Thanks for visiting the world's largest chocolate factory. Come visit us if you can here in Chocolate Town USA.
So long!

Copyright ©1995-2005 The Hershey Company
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